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which are elongated cylindrical or elongated ovoid, at one end diagonally
flattened and short-beaked, at the other end rounded or diagonally
flattened, and have a thin copper-colored, brownish, or violet-brown skin
and a white kernel or embryo.
Both the fruits1 and the shelled nuts are placed on the market as
raw materials for oil production, the shelled nuts being obtained chiefly
from Congo, Loango, Mozambique, Zanzibar, and the Coromandel coast,
although a better product is obtained from nuts which are transported
whole, thus protecting the seeds from damage during transportation.
The manufacture of the oil is carried out as follows:2 After the
unshelled nuts are well cleaned by brushes, etc., they are broken by
rollers and sifted on oscillating screens, thus removing the lighter pieces
of shell. The breaking and sifting processes also remove the most of
the "germs" (radicles) and many of the brown skins (spermoderm).
When the seeds are broken up sufficiently they are placed in a cylindrical
press in thin layers separated by horse-hair cloths. The first pressing
is carried on with low pressure and the resulting cake is very loose and
easily disintegrated. This cake is broken up and finely ground in vertical
mills with the addition, from time to time, of water and of the meal that
has been forced through the holes of the press. The ground cake is then
subjected to a second pressing.
If table oil is desired, the finely ground seeds are brought directly into
the press and pressed cold; if, however, the oil is designed for technical
purposes the seed is warmed before the first pressing.
The cake is gray-white (Hamburg) to gray-brown (Marseilles).
Yellow or gray-yellow cake, according to UHLITZSCH, is suspicious, since
it is usually made from nuts wrhich have become yellow through fermen-
tation.
African nuts (Rufisque and Gambia) yield the best cake, Italian and
Spanish, a very good grade, but the cake from Indian nuts is inferior.
Good cake has an agreeable taste and is eaten by the workmen. It is
one of the most easily digested and most valuable of concentrated feeds.
Roasted peanuts are also used as a coffee substitute (Austrian bean
coffee).3
1 Variously known as pea, earth, ground, Mani, Mandubi, Aschanti, or Manila nuts,
pistach.es de terre, etc.
2 P. UHLITZSCH: Rlickstande der Erdnussolfabrikation.    Landw. Vers. Stat. 1892, 41,
385-431-
8 About 4,000,000 bushels of peanuts are annually produced and consumed in the United